BUTTERSCOTCH CRISPIES 
Dainty wisps of goodness 


— Bake at 325° for 5 to 8 minutes. 
Makes about 10 dozen tiny cookies 


1 egg 
4 cup granulated sugar 
4 cup brown sugar, firmly packed 
2 tablespoons flour 
Dash of salt 
¥4 teaspoon vanilla 
4 cup finely chopped walnuts 
Y% cup finely chopped mixed can- 
died fruits 


1. Beat egg until light in small bowl; 
beat in sugars; stir in flour, salt, 
vanilla, walnuts, and fruits. 

2. Drop batter in tiny mounds from 
tip of knife about 1% inches apart 
on well greased cooky sheets. 
(Mounds should be about the size 
of small grapes. ) 

3. Bake in’slow oven (325°) 5 to 8 
minutes, or until golden. 

4. Remove from cooky sheets with 
spatula; cool on wire cake racks. 


